
Apple Cider Margarita   13.95 

Orendain Reposado tequila, local apple cider, fresh 

lime juice, honey syrup, cinnamon sugar rim 
 

Cranberry Hemingway  12.95 

Black Cat Rum, Luxardo Maraschino, local apple 

cider, cranberry syrup, fresh grapefruit + lime juices 
 

Fall Manhattan  15.95 

Four Roses Whiskey, Montenegro Amaro, Carpano 

Antica Sweet Vermouth, orange bitters 
 

Pomegranate Red Sangria  10.95 

House Burgundy, La Pinta Pomegranate, brandy, 

triple-sec, pomegranate syrup 
 

Pumpkin Pie Spiced Sour  13.95 

Old Overholt Rye Whiskey, pumpkin spiced syrup, 

housemade sour mix, frozen pumpkin pie cube, 

graham cracker rim 
 

Autumn Crush   12.95 

Pear infused New Amsterdam Vodka, 

passionfruit puree, pear juice 

BEER & COCKTAIL MENU 

HANDCRAFTED 

ALES & LAGERS 

SEASONAL 

LIBATIONS 

1. Ghost Pony Helles Lager  6.50 

Munich-style lager, sparkling light in color with a striking 

balance of noble hops bouquet + maltiness; 4.6% 

2. Hathor Red Lager 6.50 

German-style Marzen, dark amber in color. Well-balanced Ger-

man malt + hops aged for smoothness; 5.0% 

3. Rock Garden Wit  6.50 

Belgian-style wheat beer brewed with orange peel + coriander; 

5.6% 

4. JP Pilsner  6.50 

German/Czech hybrid Pilsner. Grassy hops aroma leads to a 

bready malt flavor; 5.2% 

5. **Kentucky Rain  7.25 

Imperial stout aged in a mix of Maker’s Mark, Whistlepig, & 

Jefferson’s Whiskey barrels for 10 months; 11% (snifter only) 

6. *Castaway  6.75 

Session IPA brewed with wheat + flaked barley, hopped with Citra 

hops, dry hopped with Galaxy, Citra + Amarillo hops; 4.7% 

7. *JAM  7.00 

Blueberry kettle sour brewed with blueberry puree & lightly dry 

hopped with Mosaic hops; 5.2% 

8. *Brightside  7.00 

 Hazy IPA brewed with wheat and oats, singularly hopped with 

Citra, evoking notes of peach and citrus; 6.5% 

9. *Stone Tony DIPA 7.00             

West Coast inspired Double IPA brewed with Centennial, 

Simcoe and Summit hops.  Dank with hints of grapefruit; 8.2%  

Brew Sampler  12.95 

Experience the spectrum of Trap Rock’s brews with six (4 0z) 

tastes of our best sellers! 

Numbers 1 - 6:  12.95 

Build Your Own:  15.95 

 

32 oz Crowler  10.00/12.00 

64 oz Growler Refill/New  15.00/18.00 

*64 oz Growler Refill/New  19.00/22.00 

Bottles of Brewer’s Reserve Barley Wine ‘2020’ 

(500 mL) 

Available for dine-in + To-Go -- 12.95 
 

To-go 6-packs: 13.95 

Ghost Pony Helles Lager + Hathor Red Lager 

WINES BY THE GLASS 
Prosecco, I Castelli, Veneto, Italy NV                               8.95 

Pinot Grigio, Giuliano Rosati, Italy ‘17                            8.95 

Sauvignon Blanc, Mozaik, Monterey, CA ‘18               12.95 

Chardonnay, Alba Vineyards, Warren Hills, NJ ‘17     11.95 

Sancerre, Reserve Durand, Loire  ‘18                              16.95 

Chardonnay, Parker Station, Santa Barbara ‘18          14.95 

Riesling, Hosmer Winery, Finger Lakes  ‘18                  11.95 

Pinot Noir, Folly of the Beast, Central Coast ‘18          13.95 

Malbec, Iris, Argentina ‘18                                                 12.95 

Tempranillo, Friend & Farmer, Spain ‘19                     10.95 

Chianti, Agricola Frascole, Tuscany ‘18                           11.95 

Red Blend, Paydirt, Paso Robles ‘18                                3.95 

Cabernet, Rickshaw, CA ‘18                                               14.95 

Cabernet, Quilt, Napa Valley ‘17                                       19.95 



Wines By The Glass 

Prosecco, I Castelli, Veneto, Italy NV                                8.95 

Champagne, Nicolas Feuillatte, France NV                    16.95 
 

Pinot Grigio, Giuliano Rosati, Italy ‘17                             8.95 

Sauvignon Blanc, Mozaik, Monterey, CA ‘18                12.95 

Chardonnay, Alba Vineyards, Warren Hills, NJ ‘17      11.95 

Sancerre, Reserve Durand, Loire  ‘18                               16.95 

Chardonnay, Parker Station, Santa Barbara ‘18           14.95 

Riesling, Hosmer Winery, Finger Lakes  ‘18                   11.95 

 

Pinot Noir, Folly of the Beast, Central Coast ‘18            13.95
 

Malbec, Iris, Argentina ‘18                                                  12.95 

Tempranillo, Friend & Farmer, Spain ‘19                      10.95 

Chianti, Agricola Frascole, Tuscany ‘18                            11.95 

Red Blend, Paydirt, Paso Robles ‘18                                13.95 

Cabernet, Rickshaw, CA ‘18                                                14.95 

Cabernet, Quilt, Napa Valley ‘17                                        19.95 

 

Champagne + Sparkling Wine 

Veuve Clicquot ‘Ponsardin’, Brut, France NV                     140 

Aromatic Whites 

Pinot Grigio, Livio Felluga, Friuli, Italy ‘16                            51 

Verdicchio, Garofoli ‘Podium’, Italy ‘14                                  53 

Vermentino, Guado al Tasso, Bolgheri, Italy ‘18                  46 

Soave Classico, Pieropan, Italy ‘17                                           32 

Riesling, Eroica, Columbia Valley, WA ‘16                            39 

Riesling, St-Urban’s Hot ‘Wiltinger’, Mosel ‘16                    47 

Chardonnay 

Nickel & Nickel ‘Stiling Vineyard’, Napa ‘17                          93 

Trefethen, Napa ‘17                                                                     64 

Chablis, Denis Race ‘Montmains 1er Cru’ Burgundy ‘17     53 

Pinot Noir 

Kim Crawford ‘Loveblock’, Central Otago, NZ ‘17               60 

Seasmoke ‘Southing’, Santa Rita Hills, CA ‘17                    149 

Belle Glos ‘Clark & Telephone’, Santa Maria Valley, CA ‘17 104 

 

WINE LIST 
Red Blends 

Rowen ‘Cooley Ranch Vineyards’, Sonoma ‘14                     94 

Mark Ryan ‘The Dissident’, Red Mountain, WA ‘14            79 

Zinfandel Blend, The Prisoner, Napa ‘16                             123 

Cabernet Sauvignon 

Caymus, Napa ‘17                                                                      179 

Caymus ‘Special Select’, Napa ‘15                                          270 

Pride Mountain Vineyards, Napa ‘16                                    197 

Frog’s Leap ‘Rutherford Estate’, Napa ‘15                            132 

Ghost Block ‘Estate Grown’, Napa ‘16                                   135 

Alexander Valley Vineyard, Sonoma ‘16                                50 

Salvestrin Winery, Napa ‘16                                                      72 

Other Worldly Reds 

Amarone, Tezza, Valpantena, Italy ‘12                                   93 

Carignan, Ranchero Cellars, Paso Robles, CA ‘10                62 

Chateauneuf-du-Pape, Chanssaud d’Antan, Rhone, France ‘16 61 

Chateauneuf-du-Pape, Roger Sabon, France ‘17                  79 

Malbec, Alpasion ‘Grand Malbec’, Uco Valley, Argentina ‘16    64 

Tempranillo, CUNE, Rioja Reserva ‘15                                  62 

Other Red Varietals 

Zinfandel, Chateau Montelena, Napa ‘12                               89 

Zinfandel, Turley ‘Dusi’, Paso Robles, CA ‘17                        95 

Zinfandel, Saldo, Napa ‘17                                                        80 

Shiraz, Schild Estate, Barossa, Australia ‘17                         40 

Syrah, Tenet ‘The Pundit’, Columbia Valley, WA ‘16           45 

Syrah, K Vintner by Charles Smith, Snipes Mountain, WA ‘13     138 

Syrah, Ferraton Pere e Fils, Crozes Hermitage, France ‘15 48 

Merlot 

Leonetti Cellars, Walla Walla Valley, WA ‘11                       175 

Northstar, Columbia Valley, WA ‘12                                       74 

Pahlmeyer, Napa ‘04                                                                172 

Silverado ‘Mt. George Vineyard’, Napa ‘13                            72 

Large Format 

Cabernet, Faust, Napa Valley, California ‘16 (1.5L)           235 

Chardonnay, Rombauer, Carneros, CA ‘17 (1.5L)              198 

 

*vintages subject to change 

 

*limited availabilities 


